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PURPOSE: To facilitate packing of cooked nee by loosening the cooked rice 
in a state of somewhat reduced mutual tackiness in a primary freezer at 
positions where the cooked rice is dropped onto a secondary freezer in producing 
packed cooked rice utilizing a two-stage freezer. 

CONSTITUTION: The above-mentioned device for loosening and transporting 
cooked rice is constituted as follows. That is a primary freezer t primary freezing 
conveyor 1) for cooked nee carrying the cooked rice 2 to be frozen on a non- 
freezing conveyor belt and revolving and a secondary freezer (secondary freezing 
comeyor 4) revolving at a lower speed than that of the afore-mentioned con- 
veyor 1 arranged in the lower stage than that of the primary freezer 1. Further- 
more, a loosener for the cooked nee to be frozen (e.g., for loosening the cooked 
rice dropped onto screens 7 by rotation of fang rods 8) installed at positions 
6 where the cooked rice is dropped from the primary freezer onto the secondary 
freezer. 
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PURPOSE: To facilitate continuation of a process and suppress microbial contami- 
nation in the process by forming coating layers of a seasoning on the surface 
of boiled or steamed noodles without frying and then freezing the noodles. 

CONSTITUTION: Coating layers of a seasoning are formed on the surfaces of 
boiled or steamed noodles produced by a conventional method without frying 
and then frozen. The frozen and seasoned boiled or steamed noodles produced 
by the above-mentioned method are referred to chow mein, fried noodles and 
further macaroni, spaghetti and seasoned and boiled or steamed noodles similar 
thereto, seasoned with tomato, short-necked clam, cod roe. etc., and eaten by 
trying and cooking. The afore-mentioned seasoning means seasonings represented 
by soy sauce, sauce, sauce for chow mein. baked vermicelli, napolitaine sauce, 
etc.. and any thereof if used for frying and cooking the boiled or steamed 
noodles can be used. 
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PI RPOSE: To obtain a puffed grain food which is a food of cellular puffed grains, 
made ot grains as a main raw material and capable of imparting chewiness 
when kept in the mouth in using as a floating ingredient on a soup without 
any pithy feeling. 

CONSTITUTION: A food of cellular puffed grains, made of grains as a main 
raw material and formed of the following constitution.. That is area ratio of 
bubbles having a diameter within the range of 0.1 -0.6mm in at least one cut 
surface <>i the food accounts fur about <=r5i)°„ of the afore- mentioned total 
cut surface and the food is in a dry state. The food of the puffed grains is 
obtained by the following method. That is gram flour main raw materials 
containing an insoluble calcium salt, starch and further water in an amount 
so as to provide _-,*-:V' n based on the total weight are kneaded m an extruder, 
heated at --;i)n'L and then extruded through the extruder, cut to a suitable 
length and subsequently dried by heating. 
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